
Luncheon Grand Buffet 
$30.99 p/p 

All Prices Are Subject To 7.35% Connecticut Sales Tax and 20% Service Charge 
 

Upon Arrival 
Crudité Table with Fruit, Vegetable, Hummus & Cheese Display 

 

 
 

Hors D'Oeuvres Station  
please select three 

Skewered Grecian Chicken 
Marinated Chicken, Pepper & Onion Skewers Served with Tzaziki Sauce 

 

Bruschetta San Remo 

Diced Plum Tomatoes, Fresh Garlic, Onion, Basil & Extra Virgin Olive Oil  
 

Buffalo Chicken Bruschetta  

Topped with Crispy Buffalo Chicken & Crumbled Bleu Cheese 
 

Sausage & Meatballs al Forno 

Sweet Italian Sausage & Meatballs with Melted Mozzarella & Marinara Sauce 
 

Skewered Beef Teriyaki  
Skewered Beef Marinated in Teriyaki  

 

Stuffed Mushroom Caps  
Sweet Italian Sausage Stuffing 

Mac & Cheese Fritters 
Ditalini Pasta, Four Cheese Blend, Panko Bread Crumbs, Basil & Tomato Aioli, Parmesan Shower 

Add Buffalo Chicken for $1.50 
 

Orzo Rounds 
Petit Orzo Rounds Stuffed with Sweet Italian Sausage, Mozzarella  & Fresh Basil  

Lightly Fried & Topped with a Tomato Basil Aioli 

Artichoke Heart Francaise 
Egg Battered Artichokes in a Savory Lemon White Wine Sauce 

 
 



 

Spinach & Feta Pastry Purses 
Filo Dough Stuffed with Feta Cheese and Spinach Served with Tzatziki Sauce 

 

Eggplant Rollatini  
Thinly Sliced Eggplant Stuffed with Spinach, Ricotta Cheese & Roasted Peppers 

 Baked with Marinara Sauce & Mozzarella Cheese 
 

Calamari Fritto  
Served with Marinara  

 

*Coconut Shrimp 
Served with a Mango Chutney  

 

* Clams Rockefeller  
Clam of a half shell filled with Spinach, Gorgonzola Cheese & Topped with Bearnaise Sauce 

 

* Butler Style Scallops Wrapped in Bacon  
 

* additional charge at market price 

 
Main Course  
please select three 

 

Chicken Tosca 
Grilled Chicken Marinated with Pesto and Tossed with Roasted Peppers,  

Spinach & Fresh Tomatoes in a Pesto Cream Sauce  
 

Stuffed Chicken Florentine   
Stuffed with Spinach & Mozzarella Cheese  

Topped with a Sun Dried Tomato White Wine Lemon Sauce  
 

Bruschetta Chicken  

Pan Seared Chicken with Fresh Diced Tomato Bruschetta Spread 
 

Oven Roasted Sliced Turkey  
Roasted Turkey Garnished with our Chef-made Stuffing  

Served with Cranberry Chutney & Turkey Gravy 
 

Maple Glazed Pork Loin  

Sautéed with Fresh Apples & a Maple Demi Glaze 
 
 



 

Sausage & Veal Pizzaiola  
Tender Sausage & Veal Tossed in Sweet Onion, Pepper, Olive Oil & Plum Tomato Sauce 

 

Sliced Flank Steak 

Tossed in Au Jus & Fresh Portabella Mushrooms 
 

Grilled Beef Medallions Gorgonzola 

 Marinated in a Whiskey Glaze & Topped with Gorgonzola Cheese  
 

Haddock Casino    

Topped with Sautéed Red Onion, Bacon & Roasted Red Peppers in a Garlic Butter Sauce 
 

Caribbean Salmon   

Pan Seared in a Coconut Rum Butter Sauce & Topped with a Fresh Mango Salsa  
 

Teriyaki Salmon   

Marinated in a Teriyaki Glaze & Topped with Sesame Seeds  
 

Eggplant Sorrentino   

Slices of Breaded Eggplant Pan Layered with Pancetta, Provolone & Plum Tomato Sauce 
Topped with Fresh Mozzarella  

 
Vegetarian, Vegan, Gluten Free & Children Selections 

Available Upon Request 
 

 
 

Pasta Entree  
please select One 

A la vodka     Marinara    Alfredo    Primavera    Pesto    Carbonara  
 

Salad Selection 
please select One 

Garden    Caesar     Apple Cranberry Walnut Mixed Greens 
 
 

Starch & Vegetable  
please select Two 

Roasted Potatoes     Red Bliss Garlic & Bacon Mashed Potatoes    Wild Rice Pilaf   
Seasonal Julienne Vegetable Selection    Green Bean Almondine  

Cajun Style Green Beans    Steamed Broccoli  Caramelized Butternut Squash * {Seasonal} 
 



 
 

Dessert  
Coffee & Tea Station included 

Please ask for our Current Seasonal Dessert Selection 
or Your Cake Served with Vanilla Ice Cream 

 
 

   
 Based upon a minimum of 40 guests 

 Luncheon Banquets must begin no later than 1:00 pm   
 Date reservation is subject to a non-refundable deposit of $350.00 and contract signature 

 

 
 
 
 
 
 
 
 
 
 
 


